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water. For fermentation tests an indicator and 1% of the desired
carbohydrate is added. Acid formation is indicated by a change in
reaction and a resulting coagulation of the serum. Gas production
is apparent by bubbles of gas in the coagulated mass.
Dunham's Solution. Peptone water is prepared by mixing 10
gins, of peptone and 5 gms. of sodium chloride in 1,000 ml. of dis-
tilled water. The medium is boiled for 5 minutes, adjusted to
pH 7.6-7.8, cooled, and filtered through paper.
This medium is used as a basic medium to which carbohydrates
may be added for fermentation studies and for indol production.
Tryptophane Broth. This medium is prepared by using tryptone
instead of peptone in the method described above. It is used almost
exclusively to detect the formation of indol by bacteria.
The Indol test. The medium is inoculated and incubated for
two days. Various reagents may be used to detect the presence
of indol but Kovac's reagent is considered very reliable.
KOVAC'S REAGENT
Amyl alcohol   ..........................................    75 ml.
Hydrochloric acid, cone................................    25 ml.
p-dimethyl-aminobenzaldehyde .........................      5 gms.
The test is conducted by overlaying the medium with 2 ml. chloro-
form followed by 2 ml. Kovac's reagent. The medium and test
reagents are not agitated. A positive test is apparent by the for-
mation of a pink to deep red color in the chloroform layer.
Strips of filter paper may be soaked with saturated oxalic acid
solution and suspended in the test tube above the medium. Indol
formation is noted by the formation of a pink color in the paper
strip during incubation.
Milk. Most bacteria grow in milk, so it is used alone, or as an
enriching substance for other media. Litmus milk is prepared by
adding aqueous litmus solution to fresh skimmed milk until a deep
purple color is obtained. Bromcresol purple milk is rapidly re-
placing litmus milk in many laboratories. It is prepared by adding
10 ml. of a 1.6% alcoholic solution of bromcresol purple to 1,000 ml.
of milk.
The changes which bacteria are able to cause in milk are quite
varied; this makes it an important differential medium. Milk is
coagulated by a rennet-like enzyme or by the formation of acid pro-
duced by the fermentation of lactose. The coagulum may be soft
or hard. Lactose may be fermented to gas which can be observed
in the curd. Milk casein is peptonized by some bacteria but not by
others. Casein may be digested but not coagulated. Many species
of bacteria grow in milk without causing any physical change in
the medium.